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GOAHEAD, = 
BE AN OLD CRANK! 
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Years ago ice cream-making was a family project, with 
everybody taking a turn at cranking the freezer. In recent 
years this delightful tradition has been revived ...So 
whether you crank by hand or electrically—join the fun! 


HOME-MADE ICE CREAM . 
(for 314 quart freezer) 


14 teaspoon salt 114 quart milk 
6 eggs 1 pint whipping cream 
2 cups sugar 2 tablespoons vanilla 
. 


Beat eggs with salt and sugar. Add some of the milk, cream and vanilla. Then 
nough milk and cream to fill freezer not more than 34 full... . Pack five 

parts crushed ice to one part coarse salt around outside of freezer, alter- 
ig layers. Crank slowly, then more rapidly as mixture freezes. When 
ture is stiff, remove dasher and plug hole. Drain ice and repack. Cover 
th newspaper and allow to sit for at least an hour. "4 


